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Please read this

Use and Care Guide
before you do anything else...

This booklet tells you how to start your refrig-
erator, clean it, move shelves and adjust con-
trols. It even teils you what new sounds to expect
from your refrigerator.

Treat your new refrigerator with care. Use it
only to do what home refrigerators are de-
signed to do.
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Safety first

Child entrapment, and suffocation, are
notthings ofthe past. Junked orabandoned
refrigerators are still dangerous...even if
they will "just sit in the garage for a few

days.”

If you are getting rid of your oid
refrigerator, do it safely. Please read the
enclosed safety booklet from the Associa-
fion of Home Appliance Manufacturers.
Help prevent accidents.

Before you plug it in

IMPORTANT

Before using your refrigerafor you v gerscnasy e s no* recr ar over radator or other near source

responsiple for makirg sure mha - e | properly mairtaired

e 5 nstalled ard leveled or a foor -rat will nola e 15 out of the weather
e weight, ard in ar area suacie for ifs size e 1sused ran areda where the room remperature w'll
ard Jse rot fali beiow 55 F (13 C)

e scornectedonytothenght«ind ot outlet withthe e 15 not used by those who may rof understand how
ngnt electnical sLppy ana grourdirg (Refer “o it should pe used
vour "Electrca Reguremernts ard Groundirg e is not loaded with fcod before 1 has time 1o get
Irstructcrs ™) properly cold

® 5 used cruy for Joos expec ew ot nome re-

frgerators



Install properly... —

\L

1. Allow =" ((2cm) space on each s.de and at fop for
ease of installation

2. Therefrigerator back can be flust against the wail

3. If the refrigeraicris o be ina corner keep 172 iInches
(3.1 cm) between the wall and s.de of the re-
frigerator so there is room to cpen the SERVA-
DCOR* or to clear the ice and water dispenser

Level refrigerator-freezer...

Levelling Screw

- | Use Screwdriver
to Adjust

Raise

Rightto Raise:

Leftto Lower
Remove pase grille (see page 10)
Toraise front, turn eacn screw ‘o the righ”
To iower frent, turr each screw 1o the left
Check with level

DN —

Remove sales labels...

Remove the Consumer Buy Guide label, tape and
any inside Iabels before using the refrigerator
To remove any remaining glue:
1 Rupo briskly with thumb to make a ball then remove
OR
2 Soak area with dishwashing detergent solution (1
teaspoon detergent in1 quart warm water) before
removing glue as described in step 1
DO NOT USE rubbing alcohol or flammable or
toxic solvents, such as acetone, gasoline, car-
bon tetrachloride, etc. These can damage the
material.
NOTE: DO NOT REMOVE ANY PERMANENT IN-
STRUCTION LABELS INSIDE YOUR REFRIGERATOR.
Do not remove the Tech Sheet fastened under
the refrigerator at the front.

!

(lean_lt... @739 ,\

Clean your refrigerator <=
before usrg 1”
See cleaning nstructions ™ b
on page 10

Plugitin...

Grounding Type

wall Receptacle\\
\
\\
Ve
\Attcchment

Plug

rd

~

==

b
$

Power

Supply
Cord

RECOMMENDED GROUNDING METHOD

A 230 Volt, 5C Hz., AC only. 7.5 ampere fused and
properly grounded electrical supply 1s required. It is
recommended that a separate circuit serving only
this appiiance e provided.

Do not use an extension cord. Use a recepta-
cle which cannot be turned off with a switch or
pull chain. See individual electrical requirements
and grounding nstructior sheet in your literature
package



Using your refrigerator

Temperature Control

Air Control

Air

Setting the controls...

The Temperature Contro: is in the refr gerator anc

the Ar Control 1s in the freezer sectior
refngerator 1s plugged in for the first time

7/

Outlet

Power Saving Control

Give the refrigerator time to cool down com-
pletely before adding tood. ["h:s may taxe sev-
era Nours.

These settings should be about right for
normal household refrigerator usage.

When the
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5 1 % The controls wll be set about gt wren milk or
juice s as cold as vou ke and wher ce cream
4 2 1 | 5 s frm
3 2 3 4 Do not block the air outlet or the contro: panel
1. Set the TEMPERA- 2 Set the AIR CON- Block ng 't can sow *he ar mow.ement ~eeded to
TURE CONTROL 10 3 TRCLt0 3 keep remperatures at the level yvou set

Changing the control settings...

If you reed ‘¢ adjust tempergr.res «

o retnger e AgiLst tre Temperarure Contro first

ator or freecer use tne sethngs istery re crant e Warr at east 24 hours betweer adjustrments
peiow e Trer adiust *re Arr Control, freeded
CONDITION: REASONS: RECOMMENDED SETTINGS:
I* Refrigerator ocor sperec ofter Temperature Cortol 4
Secﬁor s _arge a~ourt of food adaed L r Cortrol 3
TOO WARM RCOrT TemperaiuLre 100 war
if Freezer Door opened ofter Termperature Conto 3
sSector s Large aourt of tocc aoded A Crrtrgl 4
TCO WARN Ver, © o room termperature
car o e ofrer encagn
if Refrigerator Controis ~of set corectly “ermperature Corra 2
Sectior 13 for oo condimorns Arr Cortro 3
1CO ZOLk
IFICE s~ Hea.. o Temperature Coriro! 3
MADE ZAST ENOLGH Very - &1r Cortrol 4
icar ofter erougni
11 BO ™ SECTIONS Dcor spered ofter Termperature Cortrol 3
ae TOO WARN “cf food audec &r Cortrol 2

arge 27 ot
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Power Saving Control...

0

(IR

The Power Saving Control or the

sole operates electnc heater around - touse
rgs. These heaters heip keep maist,re 7o e
or the outside of tne refrigerator Il

Use the ON' sefting
A roisture forms
orothe outside of the
refr gerator



Adjusting crisper
Humidity Control...

You can control the amount of humidity in the maois-

ture-sealed crisper

1. The control car be adjusted to any sething be
tween LO and HI

2. LO (open) lets moist
air out of crisper for
best storage of fruits
and vegetables
with skins

3. Hl (closed) keeps
moist air in the cris-
per for best storage
of fresh leafy vege-
tables.

Adjusting shelves...

Shelves can be adjusted to matcrk the way you use
your refrigerator. Glass sheives are strong enough 1o
nold bottles, milk and other heavy food items re
roll-out shelf snould De the botraom sheif in your
arrangement

Glass shelves are
neavy Be careful

Toremove SERVA-DOOR " shelves:
e Lift up and out

To replace:

e [nsert hooks inta gu.des or: bath s
e Push down

JeS

Cold Water and Ice Dispenser...

FOR ICE:
Press a sturdy gass agamns® the
ice dispenser bar. (Pressure ana
tumbling can break a fragile
glass.) Remove the giass to stop
dispensing

The first few batches of ce from
the ice maker may have a bad

taste. Throw them away This s

from new plumbing and parts //g .
[\ am——

\‘/

Press against
Ice Dispenser Bar

Adjusting meat pan temperature...

Cold air fiows agannst the
meat pan through an opening
between the freezer and the
refrigerator. This helps keep the
meat pan colder than the rest
of the refrigerator

Set the control to let more or
less cod ar through.

Use Control to Adjust
Meat Pan Temperatures

To remove glass shelves:
1 Tiltup at front.

2. uftup at back

3. Puli snelf straight out

Toreplace:

1 Guide the rear hooks inte the slots in the shelf
SUPPOrts

2 Tt up front of snelf unhl hooks drop into slot. Lower
front of sheif to leve! positionr

The rollout shelf is removed the same as the
other shelves. However, it must be completely
rolled in to be removed.

FOR CHILLED WATER:
Press a sturdy glass aganst the
water dispernser bar. (Pressure
can break a fragile giass.) Re-
move the glass to stop
dispersing

If the dispenseris not used reg-
dlarly, dispense enough every
week tofreshen the suppiy. Allow
2-3 rours for chilling

The smal tray beneath the dispenser is designed o hold small spills. There is no drain in this fray.
Do not pour waterinto it. Water from smali spills will evaporate.

Ice is dispensed from the ice maker storage bin
in the freezer. When the dispenser bar is pressed, @
frapdoor opens it a chute between the dispenser
and the ice bin |ze is moved from the bin and falls
through the chute. When the disoenser bar is re-
leased, a fairt buzzing sound may be neard for @
few seconds

6

Chilled water comes from a tank benind the
meat pan. It nolds about 50 ounces (1.51)

When the refrigerator 1s first hooked up, press the
water disperser with a glass or a jar until you nave
drawr and aiscarded 2 or 3 quarts (1.9t0 2.8 1)

Orly air will come out to start with The water you
draw and dscard will rinse the tark and pipes

SCAGD o LA T ouUrs *he firs* rankfu!

SR



Common Problems

PROBLEM

Dispenser won't
work.

Ice dispenser
won't work.

Ice dispenser
stops working.

Off-taste or odor
inice.

CAUSE
Freezer door oper

Ice bin not prope~y irstallea
Wrong ice ir bir

ice dispenser bar red ir too lorg

lce aftracts airborne cdors
Ola ice

Water qualiny

Foods not properly wrapped.
lce bin and freezer may reed
cleanng

Plumbing tc ice maker

New ice maker

SOLUTION
s Close the freezer door.

e Make sure bin s pushed all the way in

¢ Use only ice crescents from the ice
maker. Other shapes won't dispense properly.

e Wait about 3 minutes for the dispenser motor
to reset

¢ Large amounts of ice should be taken from
the bin, not through the dispenser

Use rapidly or store in covered container.

Durrp old ice and make new supply.

Water cortairing minerals (such as sulfur)

may require a filter to remove.

o Wrap properly See pages 13 and 14

e Ciean freezer and ice bin See Cleaning
Chart on page 11

o Foilow nstaliation instructiors for proper ice
maker water supply hook-up

* The first few loads of ice from a new ice

maker may have an off-taste. Dump ice

ana make new supply.

TIPS
e The dispensers will work only with the freezer
door closed.

e The ice dispenser will work only if the bin is
pushed all the way in.

e Use only ice crescents from the ice maker.
Other shapes won't dispense properly.

e When you need more ice than a glass or
two, scoop it from the bin or remove the bin.
The dispenser motor may stop if the dis-
penser bar is held in too long. It will be ready
torun again in about 3 minutes,

e |ce stored toe long can go stale. . like water.
Throw it away.

e |ce can shrink. Cold moving air slowly evap-
orates them. If you use ice often, you may
never notice the change.

e Good water quality is important for good ice
quality, It is not recommended that the ice
maker be connected to a softened water sup-
ply. Water softener chemicals such as salt from
a malfunctioning softener can damage the
ice maker mold and lead to poor quality ice. If
a softened water supply cannot be avoided,
then it is important that the water softener be
well maintained and operating properly.
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Plan to remove and empty the storage bin:

e Ifthe ice dispenser has not, or will not be used for a
week or more;

e If a power failure causes 1ce ir the bir toc melt ara
freeze together:

e If the ice dispenser is not used regular'y

I

1. Pull the covering panel out from the botto™ and
slide it to the rear

N

=

3. Lift the front of the storage bin. Pull it out

4. Empty the bin. Use hot or warm water 1o melt the
ice if necessary. Never use anything sharp 1o break
up 1ce 1 the bin This can aamage the bir and
dispenser mechanism

5 Wash with mild detergent Rirse well Do not use
harsh or abrasive cleansers or sovents

6. When replacing the bin, make sure 1t s pushed ir
all the way. Push the signal arm down to the ON
positior fo restart iIce productionr

Removing the freezer basket...

For proper air rovement, keep thie freezer basket
in place when the freezer is cperating
To remove the basket:

e Slide out to the stop

e Lift the front to clear the stor

e Slide out *he res! of the way

To replace the basket:

e Place basker or the siides

* Make sure the wire stops
Clear the front of *neshdes

e Sl de basket

8

)

2 Lft*hesignal arm so it clicks into the OFF position.
Ice canstill be dispensed, but no more will be made.

The night light uses a heavy-duty 10-watt bulb. It
should last about 10,000 hours. When it burns out,
purchase ancther from your dealer




Removing the freezer shelves

Lift front shightly P
Lift back off supports | |
Replace n reverse order ]

|
Litt the Front / ‘

Then the Back

DR —~

Removing the crisper, meat pan and covers...

To remove the crisper and meat pan:

Shae crisper and meat pan sraigr: cu’ 1o stop
L:ft the frort

Shae *he rest of *he wav out

Rep-ace rreverse order

Do N —

To remove the covers:
e Covers are held ir oiace by two peds o' 'he Dack
ard two nctched tabs .n fror®

Press frort taps out of e way

_Ift ccver frort

_ift back off the pegs

Replace 1n reverse order

A

I o N

Changing the light bulbs...

WARNING: Before removing a light shield for
cleaning or replacing the bulb,
either unplug the refrigerator or dis-
connect the electricity leading to
the refrigerator at the main power
supply. Shock and injury can occur
it electricity remains connected.

Pull Off the Dial:
Pull Out at the Bottom

4 Repiace sheld e

Push the Tab
to Clear the Cover.

Snap Back Into Place.

Light bulbs behind refrigerator and freezer con-

trol consoles:

C e corol «ro stra ght off

2yt potftorr of cenal panel straight out

Lift toe of panel off supports

Repiace b a 40 watt apprarce pulo

5 Replace pare i reverse order

Light bulb behind ice maker:

' Rerove tte ce b (see ice maker instructicrs
nage &
‘ep ace wir a4 wat applicnce nulo

CoJep Qe cenr

Light bulb above crisper:

©Rulrop of then grtshield away ffom the back warl

i shied off pase supports

oplace w.or a 40 wal appaance bulb

‘everse crder

s ono

Dispenser light:
t o leqch e bulo througn the aispenser ared
C Per ace wth a heavy auty *0-wal bulo
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Removing the base grille...
1. Oper the docrs

Metal Clips

Metal Clips

Support Tabs
Lire Jp grille support fas « th meta chips
Pull grile outwards as snowt ush frrmiy “Cosrap IN1C place
Donotremove Techsheetfaser >anernagr = S L ose the acors

(@I ]

Sounds you may hear...

Your new refigerator may make souras tinat your ola one didn't
Because tne sounds are new tc you you might be concerned aoou*
ther Dortbe Most of tne new sounds are normal. Hard surfaces like
e floor walls and cabinets car make the sounds seem louder

“me following . char describes “he kinds of sounds tha might be rew
O you and what may be making the™

Possible Sounds: Probable Causes:

e Slight Hum, Soft Hiss: Yoo ~ay near the refrgerator s far maotor ard moving air

¢ Clicking or Snapping Tne zefrost imer maokes a definite click wher the refrgerator stops running. It
Sounds: alsc makes a sound when the refngerator starts.

e Water Sounds: Wher *rerefrigerator stops runring. you may hear gurgling in the tubing for a

few ~ nutes after it steps. You may aiso near defrost water running into the
defrost water pan
¢ Ice Maker Sounds:
—trickling water
—thud (clatter of ice)

You may hear buzzing (from the water valve), rickling water and the clafter
of ice aumped into the bin

e Running Sounds: vour refrigerator nas a h.gr -efficiency compressor and motor. I* will run longer
thar odider designs. it may even seem to rur most of the fime

Energy saving tips...

You can helo vour refrigerator use
e Cneck door gaskers o
net 1o be sare of a goo
Clegn the corderser colregu ar .

*he refngerator and
trar hey need fo
= ‘reezer ard drinks are
s =m gz coldencugh

[}

Ay

o Oper the door asfes 1mes aspos e . saarg Contrn o OFF urless
whal you need before viu _o= e K the refrigerater extenor
everythimg out a0 ore e Keep TTons o O« surs L our refrgeratzs s ot rext 1o a neat
ST you 0Nt have 1L search for ara ange warer reater furrace. radi-
Close door as soor as food s ra e Sroeorr el sur gt

e Coahead and filup the refr gorar a1 e

Cleaning your refrigerator

Both the refrgerator ana freezer s crs defros: ciear our refngerator turr the Temperature
automaticaily But bor shoud be - eared ace tc OFF uriplug 1, "ake out all removable
once c monrth to nelg prevenrt 4o from b dirg oarts ard cear it accord ng to the follow.ng
up Of course, spills sncuc be wine 1 o ngnt Qway drrecticns

SVl i



Cleaning chart...

Part

Removable parts
(shelves, crisper meat
pan ete |

Qutside

Inside walls (Freezer
should be allcwed to
warm Jp so cioth wor™
stick

Door liners and gaskets

serva-Door back, slide-
out fray, utility door, and
other dark panels

Condenser Coll

Floor under refrigerator

What to use

sporge or cioth, mild
detergent and warm
water

Spor ge cloth or pape”
‘owe  ™mid aetergenr!
APpIAr ce »#QAx 1 or QuoG
autc paste »¥ax.

How to clean

o Wash removabp e parts with warm water
ard a m-la deterger:
[inse and dry

o Wash with warm water and a m Id de-
*ergent Do notuse abrasive or harsh
cleansers.

¥ nse and dry

Wax painted metal surfaces at least
twice a year with appliance wax or a
good auto paste wax. Apply wax with
aclean, soft cloth. Do not use wax

on piastic paris.

Waxing painted metal surfaces provides rust protection.

sporge soft cioth or
caper towel bakirg
soda warm water mid
aetergert

Sporge soff clc
papertowe! m
derergert var waer

o Wash with warm water and
mac aetergernt or
bak rgscda (2 *co'espoons 26 gl to
e,

fauart! PS5 warm water
e inse ard ary

o Nasn with mild detergen’ and warm
wQter

® NS ara any

DO NOT USE Cleaning waxes, concentrated detergents,
bleaches or cleansers containing petroleum on plastic parts.

Mild detergent and
warm water soft, clear
sponge and soft, clean
cloth

o Wash with a soft grit-free cloth or
sponge

e Rinse and dry with a damp grit-free
cloth or chamois

DO NOT USE paper towels, window sprays, scouring cleansers,
or solvents like acetone, benzine, carbon tetrachloride, etc.
These can scratch or damage the material.

SpChge or clom ~id
detergent ord wam

WOl

Vao udm cleaner using
the extended narrow
attacrment

Usua f Dor cleaners

e Remove base grille. (See page10.)

e Torermove defrost par, lift pan over wire
prace (remove tape. :f any)

e Wash defrost pan with warm water and
mild detergent

e Rinse and dry

e Replace with notched corner to the rear.

e Push it al'the way in

e Make sure defrost drain tube 1s pointing
intfo par

e Replace base grille.

e Remove pase grille

e Clear dust ard Iint from condenser at
least every other month

e Repiace base grille

e R0l refrigerator out orly as far as water
supply lire allows

e Wasn floor

e Roll refrigerator back

e Check to see If the refrigerator is level.

ONINVITD ¢ SdIL ONIAVS ADYINT © dVIH AVIN NOA SANNOS @ JOLVAIOIYA3Y NOA ONISA




Food storage guide
STORING FRESH FOOD

There 15 a nght way to package and store refng-
erated or frozen foods. To keep fo>ds fresner, iIonger
take the time to study these recormmended steps

Leaty Vegetables Remove o
v or tear off bru sec and disc o
coc water and aran Place i g

e wrapping and
d areas Wash i
i bag or plastic

cortarer ara store 10 crnisper L0 o maist ar helps

Keep .eafy vegetables fresh ard -

Vegetables with Skins [carras
i crnisper. plastic bags or p-asfic -

Fruits wWas~ e dry ard s refr gergior ¢
olastc nags or crisper Jcorot st hal pemes
until tney are reaay to use SO ara Yeep pemes
‘e store container it g Crspen i sTare T o 00sey
closed caper bag o~ ¢ refr gera! or snelf

Meat"

Meat s perishabe a~d expensive . you
wort want to waste an ounce of it through careless
handling. The fo lowirg list and ¢t art give you pack-
aging hirts and hme limits. Store rmeat i1 the mea*
par

Fresh, Prepackaged Meat. ore fresn meat 1in

tne store wrapping Vacuum o aged meat
e frozer for as lorg as one ottt f the sear st o
proke If vou wart 1o keep t ‘rozer onger

snould wrap it w *rspecia freezer apLeng maeral
Fresh Meat, Not Prepackaged. “emcve re
market wrapping paper and re-wrag 1In alum:rurm “o:l
for storing it urfrozer
Cooked Meat. \Wrap cr cover cooked meat with
plastic wrap or alumirum foil Store immediate)y

Cured or Smoked Meat and Cold Cuts. Ham,
Dacon, sausage. cold cuts, etc., keep best in ongl-
nal wrappings Once opened, tightly re-wrap in
plastic wrap or auminum fo.l

Canned Ham. Store in refrigerator unless the la-
bel says it's okay to store or the shelf Do not freeze

Fresh Poultry . Wrap in plastic wrap. The plastic
wrap on poultry, as purchased, may be used for
storage

STORAGE CHART FOR FRESH AND CURED MEAT*
Type Approximate Time
(days)

VarietyMeats .................... 1to2
Chicken .......................... 1to2
GroundBeef ...................... 1to2
SteaksandRoasts ................ 3tos
CuredMeats ..................... 7to10
Bacon ...l S5to?
ColdCuts ........................ 3to5
*If meat is to be stored longer than the times given,
follow the directions for freezing.

NOTE: Fresh fish and shellfish should be used the
same day as purchased

Eggs Store without washing in the original car-
ton or use the Utility Bir that came with your
refrigerator

Milk W pe i« cartors For best storage, place
~ Ik or ~tenor snelt or bottom goor snelf

Beverages Wipe bottes and cans Store on a
door snelf or ns.ae the refrgerator

Butter Keep cpened butter n covered dish or n
the Uti'ty Ccmoartment, Waen storimg an extra sup-
plv. wrap 1~ freezer packaging and reeze

Cheese Store 1n the original wrapping  until
you are ready to use it. Once opened, re-wrap
hghtly in plastic wrap or aluminum foil

Condiments Store smali jars and bottles {cat-
sup. mustarc, jeliy. olives) on the door shelves where
they are in easy reach

Leftovers .Couer 1eftovers with plastic wrao or
argm ‘o okeep fooa from dryirg out and
rarsterng o dors Piast ¢ cortarers with tght

'asgrefire o

L e
L o
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FREEZING & STORING FROZEN
FOODS

The freezer section 1s designed for storage of com-
mercially frozen foods and for freezing foods af
home

Packaging - The secret of successful freezing is in
the packaging. The wrap you use must be air,
moisture and vapor proof, The way you close and seal
the package must not allow air, moisture or vapor in
orout. Packaging done in any other way could cause
food odor and taste transfer throughout the re-
frigerator and drying of frozen food

Rigid polyethylene (piastic) containers with tightfit-
ting lids, straight-sided canning/freezing jars, heavy-
duty aluminum foil, plastic-coated paper and non-
permeable plastic wraps (made from a saran film)
are recommended. NOTE: Heat-sealed boiling
bags are easy to use and can be used by them-
selves or as carton liners.

Sealing — When sealing foods ir bags squeeze
out the air (liquids reed headspace o allow for
expansion.) Twist the top and turn it back Faster tie
securely around the coubled-over tail Fut the label
inside fransparent bags; use self-adhes ve label on
outside of opaque ones.

Air-hight wrapping calls for “drugstore
the sheet about one-third longer than the distarce
around the food. Bring the ends together ard fola in
(toward the food) at least twice to seal out arr Crease
ends close to food, press ar from package Fod fios

wrap. Cut

over twice. Finish package and tape closed NOTE
With unboned meats, pad sharp edges with extra
wrap or use stockinette to protect the wrap from
punctures

DO NOT USE:

¢ Bread wrappers

¢ Non-polyethylene plastic confainers

e Containers without tight lids

e Waxed paper

» Waxed-coated freezer wiap

¢ Thin, semi-permeable wrap

None of these are totally moisture, air or vapor
proof. The use of these wrappings could
cause food odor and taste transfer and

drying of frozen food.

Freezing Fruits — Select npe, blemish-free fruits
Be sure they faste as good as *hey ook, Wash 2 to
3 quarts frters) at atime and drain. Frut that stands
inwater may lose food value and become, soggy
Sort, peel trm, pit ard siice as needed

Pack v ngid wice-mouthea containers or other
recommendec materal. Leave head space o a
low hgquids to expana during freez ng
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Freezing Vegetables — Frecze orly fresh ngn
qualty vegetables picked wher parely mature
For best results. freeze nc more ma- 2 to 3 nours
atter p:cking. Wask i cold water sorr and cut imte
appropriate sizes Biancn or scald Pack inrecom-
mended container and freeze

Do rot freeze lettuce celery, carror sticks, pota-
toes or fresh tomaroes. All will pecome imp or
mushy. Torratoes wi. collapse whearn thawed

Freezing Meats — "he mec! , >0 thca can oy
pe as geod as the meat yvou freeze Drugstore
wrap N meal-size packages Far cus or pathies
should be wrapped irdividually or in ayers sepa-
rated oy a double *hickness of freezer arap

Make sure stere wrapp ngs are Maoisture ard .-
por proof. If ot re-wrap mects wtm ore of tre
wraps recommeanded under Faocragirg

Freezing Cooked Food — Prepare cooked
foods as you wouid for the taple. snorten cooking
1me 101015 mirutes to allow for addimonal cooking
durr g reheatirg. Omit seasonirgs and part of the
haud. Plar to add them a' reheatirg tme. Pota
toes should also be added 1o soup ard stew at
neanrg lime Add crumbi and cheese roppings at
neatirg me

Cool as rapiay as £oss ble and freeze at once
Liauid or sem-iguid dishes may be frozer n rec-
cmrmended contaners with necdspace Casser-
Dles ana other more sohid foods may be frozen in
the bakirg cortamner If you dor* want to leave
vOour cassero'e dish ir the freezer, 'ne it w*h foll
Bake. cool freeze, nft out *he fol package. bag it
andreturr tc freezer

Freezing Baked Goods — Wrar baxed breaas
rrecommended materal Thaw ¢ owrapping Lo
baked yeqst breads car te frozer gfter tre firgr
rSing Purcr acar wrae aodfreeze

Ba«e cockies as usual Cool ana freeze or rays.
‘ner cack rnorecommended freezer bags or car-
org Jnoaked Cook.es may be dropped, maiged
oo ed ordfrozer on cookie frays Store inbag or
cartcr caxe wthour thawing Refrigeraror-type
CO0K 25 CCoT re wrapped and frozer im 1ol form
ras only ercugn toshce ahen ready to bake

“rut pies are pest frozer utbakea. Bake witrour
thaw ng Baxe pecar ara sir ar o es before
freesng nohnhipgs do motfreeze sol a Cutsteam
erts rrop on.sts wher ready to bake




IMPORTANT: Do not expect your
freezer to guick freeze any large
quantity of food. Put no more un-
frozen tood into the freezer than
will freeze within 24 hours. (No more
than 2to 3 pounds of food per cubic
foot of freezer space.) Leave
enough space for air to circulate
around packages. Be careful to
leave enough room at the front so
the door can close tightly.

FOOD STORAGE CHART

Storage times* will vary according to the
quality of the food, the type of packaging or
wrap used (moisture and vapor-proof], and
the storage temperature which should be
Q°F (-17.8°C).

Food Storage time
FRUITS
Fruit juice concentrate ... .. 12 months
Commercially frozen fruit .. 12 months
Citrus fruit and juices .... 4 to 6 months
Others ................. 8 to12 months
VEGETABLES
Commercially frozen ....... 8 months
Home frozen ........... 8 to 12 months
MEAT
Bacon ................ 4 weeks or less
Cornedbeef ................. 2 weeks
Curedham ............. 110 2 months
(Salting meat shortens freezer life)
Frankfurters .................. 1 month

Ground beef, lamb, veal 2to 3 months
Roasts:

Beef ................. 61012 months
Lamb andveal ....... 6to 9 months
Pork ................... 4 to 8 months
Sausage, fresh .......... 1to 2 months
Steaks and chops:
Beef ................. 8 t012 months
Lamb, veal, pork ...... 3 to 4 months
FISH
Cod, flounder, haddock
Sole....................... 6 months
Blue fish, salmon ........ 210 3 months
Macketel, perch ........ 2to 3 months

Breaded fish (purchased) ... 3 months
Clams, oysters, cooked

fish, crab, scallops .... 3to4 months
Alaskankingcrab ......... 10 months
Shrimp, uncooked ......... 12 months

POULTRY

Whole chicken or turkey . ... 12 months
Duck ........................ 6 months
Giblets ............. ... .. 2t0 3 months
Cooked poultry w/gravy ... 6 months
Slices(nogravy) ..... ... ... 1 month

Food Storage time
MAIN DISHES
Stews; meat, poultry
and fish casserole .... 2to3 months
TVdinners............... 3 to 6 months
DAIRY PRODUCTS
Butter ................... 6 to 9 months
Margarine .............. 12 months
Cheese:
Camembert,

Mozzarella, farmer’s .... 3 months
Creamed cottage .. DO NOTFREEZE
Cheddar, Edam, Goudaq,

Swiss, brick, etc. ........ 610 8 weeks
Freezing can change texture of

cheese.
Ice cream, ice milk

sherbet .................... 4 weeks

EGGS

Whole (mixed) ......... 9 to12 months
Whites ................. 9t012 months
Yolks ................... 9 to 12 months
(Add sugar or salt to yolks or whole mixed

€ggs)

BAKED GOODS

Yeast breadsandrolls ...... 3 months
Baked Brown 'N Serve

olls ... 3 months
Unbakedbreads ............. 1 month
Quick breads ........... 2 to 3 months
Cakes, unfrosted ........ 2to 4 months
Cakes, frosted ......... 8 to 12 months
Fruitcakes ................. 12 months
Cookiedough .............. 3 months
Baked cookies ......... 8 to 12 months
Bakedpies.............. 110 2 months
Pie doughonly .......... 4 t0 6 months

“Based on US D A and Michigan Cooperative Extension Service
suggested storage times I

It electricity goes oft

will be off

Call the power company. Ask how 'ong power

1. If service s tc be nterructed 24 nours or less,
keepr botn doors closed This wili help frozen
foods to stay frozen
2, If service 1s tc be irterrupted longer thar 24
nours
(a)] Remove al frozen tood and store 1n @
frozer food 'ocker. Or

(o) Place 2 Ibs (09 kg) of dry ice in freezer for
every cu. ft. of freezer space. This will keep
frozenr foods for 2 1o 4 days. Wear gloves 1o
protect your hands from dry ice burns

(¢, If neither food iocker storage nor dry iIce
s avallable, use or can perishable food
at once

3. Afulfreezer wil- stay coldlonger than a partly
filled one. A freezer ful of meat will stay cold
longer than a freezer full of baked goods. If
fooa contains ice crystals, It may be safeiy
refrozen, although *he guality and flavor may
pe affected. Use refrozen foods quickly. If the
cordition of the food Is poor or you have any
susccions it s wise to dispose of t
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Vacation

Short vacations. . .

No need to shut off the refngera'or * you will be
away for less than four weeks Use _p pensnabies
freeze ofher items. Turn off your :ce maker shut off
the water supply: emp*y the 'ce b~ ard make sure
all ice cubes are dispensed out of tha mechan s

Long vacations. . .

Remove all the food f you are gorg for a month
or more. At least ¢ day ahead, turr. off *he water
supply to the ice maker. Whenr tne ast icad of ice
drops, turn off the ice maker.

Unplug the refrigerator and clear .t nnse well
and dry. Tape rubber or wood blocks 'o both doors

keeping them open far enough for air to get In
This will keep odor and mold from buliding up

WARNING: Tape blocks out of a child’s
reach...do not allow children near
the refrigerator when the doors are
blocked open. They may become
injured or ‘rapped.

Torestart refrigerator, see "Using Your Refrigerator

16

Moving...

Shut off the ice maker water supply @ day ahead
of time Discornect the water Iine After the last sup-
ply of ice drops, turr off the ice maker.

Remove all fooa. Pack frczer foods in dry ice.
Unplug the refr gerator and clecn it thoroughly. Re-
move everything tnat comes out Wrap all parts well
and tape the togetherso they don't shift and rattle

Also, remove the water supp'y tank behind the
meat par by

1 Disconnecting water :nlet and outlet fubes at

the fop of the tank

2 Removing three mounting screws f-om fhe tank

3 Draining the 1ank

Re-install the empty tank, and remember to
check for tight water connect ons wher the refriger-
ator is hooked up at your new .ocation

Screw In the leve ling rollers tape the doors shut;
tape the electr ¢ cord to the cabinet. When you get
to your new home. putf everything back, and refer to
page 4. Don't forget to reconnect the water supply
line.



If you need service or
assistance, we suggest

you follow these three steps:

1. Before calling for assistance...

Performance problems often result from litfle things

you can find and fix yourself without tocls of ary <inc
It your refrigerator will not operate:

* Is the power suppiy cord plugged irtc a ve circu !
with the proper voitage? (See page 4 )

s Have you checked your home s mai— fuses or circult
breaker box?
¢ s the Temperature Contfrol turned A

If there is a rattling or jingling noise, or other un-

familiar sounds:

¢ s something on fop or behindg the retrgeraior max-
ing roise when the refnigerator s rurrirg”

¢ New features on your rew refngeratcr make new
sounas You may e heanng ar flow ng from the
fans, timer clicks for the defrost.ng cycle, defros?
water draining info the defrost par

It your ice maker will not operate:

e Hasthe freezernad enocughtmetogetcod? Wirna
new refrigerator, this might fake cverr.ght

s Isthe signal arm ON nthe dowr postion”?

* [sthe water valve turned on? Is watar gerhirg to the
ice maker”?

If there is water in the defrost pan:

e In hot, muggy weather, this is normal. The par can
even be half fuil Make sure the refngerator islevel so
the pan doesn't overflow

If the light does not work:

* Have you checked your home's main fuses cr circuit
treaker box”?

® is the power supply cord plugged into a live circuit
with the proper voltage”? (See page 4 )

If a bulb is burned out:

* See instructions for changing | ghtbulbs on page?
Use appliance tulbs only.

If the motor seems to run too much:

¢ |s the condenser, behind the base grille, free of qust
and hint?

e On hot days, o if the room :s warm, the motor natu-
rally rurs longer

o If the door has been opered a 1ot or iIf a large
amourt of food has been pu* 'n, the maotor will rur
longer 10 cool dowr the infer-cr
Remember: Motor running t me depends on aif-

ferent things. rumber of door openings. amount of

food stored, temperature of the rcom. sefting of e

controls
And, your new refrigerator may e 1arger than your

oid one s¢ -t has more space fc be cooled It also has

a regular freezer instead of a frozen food compar-

ment All tnis means pefter refrgeration and may re-

quire maore runring hme thar your old ore
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2. If you need service*..

Your Whirlpool dealer has a nationw:de network of
service technicians. They are trained to fulfill the prod-
uct warranty and provide after-warranty service

3.1f you have a problem*..

Call your dealer or write:
Service Manager, International Division
Whirlpoo! Corporation
Administrative Center
2000 L.S 33 North
Benton Harbor, Michigan 49022

“If you must write, please provide your name, address,
relephone number, type of appliance, brand,
model serial rumbper, date of purchase, the dealer’s
name, and a complete description of the problem.
This information is needed in order to befter respond
1o your request for assistance




IF YOU NEED SERVICE OR ASSISTANCE

Neotes

19




<=
Whirlpool

Home '"a Appliances

Making your world a little easier.

Part No. 1111724
1986 Whirlpool Corporation Printed in US.A.

mancis. wisnwasnces. pui-in uvens, and Surface Units, Ranges. Microwave Ovens. Trash Compactors. Room Air Conditioners. Dehumidifiers. Automatic Washers. Clothes Dr




	front cover
	parts and features
	table of contents
	safety first
	before you plug it in
	install properly
	level refrigerator/freezer
	remove sales labels
	clean it
	plug it in

	using your refrigerator
	setting the controls
	changing the control settings
	power saving control
	adjusting crisper humidity control
	adjusting meat pan temperature
	adjusting the shelves
	cold water and ice dispenser
	removing the freezer basket
	removing the freezer shelves
	removing the crisper, meat pan, and covers
	changing the light bulbs
	removing the base grille
	sounds you may hear
	energy saving tips

	cleaning your refrigerator
	cleaning chart

	food storage guide
	storing fresh food
	freezing and storing frozen foods

	vacation and moving care
	if you need service or assistance
	1. before calling for assistance
	2. if you need service
	3. if you have a problem


